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Itsu 20 Minute Suppers Quick Simple Delicious Noodles Grains Rice Soups
The Naked Diet is all about changing your way of eating for the better, making you feel cleaner and purer. It takes a
stripped back approach to the food that you eat, that will give you more energy, help you lose weight and cleanse your
body. Broken down into Pure, Raw, Stripped, Bare, Undressed, Clean and Detox chapters, it is a transformative, new
approach to clean-living with smart and contemporary recipes, such as Beetroot quinoa granola, Raw spring rolls with
peanut dipping sauce, Super green cauliflower couscous and Soba noodles with mango and sesame. With over 60
recipes and an additional Detox chapter, Tess' book is packed full of naked store-cupboard information and naked
nutrient ingredients that will change your diet through simplifying the food you put into your body. It isn't about dieting, it's
about changing your mindset, so that you eat less processed, cleaner and simpler foods that restore and nourish your
body back to its naked and pure state.
Without doubt, Bone Daddies is the coolest ramen bar in London: great music, a buzzing atmosphere and large bowls of
steaming ramen. Now you can enjoy the ultimate comfort food at home with 100 recipes from this immensely popular
restaurant, including snacks, ramen, buns and more. Discover the depths of flavour that ramen brings - from the rich
broth and the delicious noodles to the assortment of toppings, including succulent chasu pork, pulled chicken and fried
soft-shell crab. Enjoy classic Tonkotsu, Tomato & chorizo or the Prince of Darkness ramen. Snack on tender-stem
broccoli with yuzu kosho mayo, Salmon kara-age with chilli ponzu and Beef tataki with crispy kale & yuzu miso dressing.
Top it all off with Green tea ice cream or a Salted sesame snap.
What does it mean to be Jew(ish) in 2020? Caught between tradition and modernity, between a Jewish family and a nonJewish son, Matt Greene ponders the big questions concerning identity, religion, family and Seinfeld. When his son was
born to a non-Jewish mother, Matt began to consider the upbringing he'd put behind him--the sense of not belonging, the
forbidden foods, the holidays that felt more like punishments. There are more types of Jew than there are bagel fillings,
and for every two there are three opinions. But if you're not a black-hatted frummer, if you're allergic to groups, if you
observe but don't believe, or you don't observe at all, does that make you less Jewish? In this wide-ranging series of
essays, at turns irreverent, insightful, urgent and iconoclastic, Matt considers what might loosely be termed 'the modern
Jewish experience', and asks what it means to be anything in a world obsessed with the self and the other.
wagamama restaurants are a global brand with restaurants worldwide in the UK, USA, Austria, Belgium, Bulgaria,
Denmark, France, Italy, Netherlands, Norway, Slovakia, Spain and Sweden as well as UAE and New Zealand. Feed your
Soul includes more than 70 tempting recipes inspired by restaurant favourites. The dishes have been designed for every
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occasion, from rapid weekday meals, to slow-cooked ramens and the art of making gyoza. Sections include The Basics,
Lighter Meals, Nourish your Soul and Small Plates. Recipes range from basic sauces and accompaniments such as soy
sauce, sriracha, wasabi, pickled ginger and Japanese curry paste to delicious salads such as harusame, packed with
protein and crunch, or the ever popular yaki soba and bang bang cauliflower. With original food photography by Howard
Shooter and evocative shots of Japanese food emporia and lifestyle shots of noodles, ramen and ingredients, with all
new vegan and healthy recipe that reflect current trends for plant-based ingredients and Asian flavor. Feed your Soul is
set to become the new classic wagamama cookbook.
A long-awaited second cookbook from celebrated architectural designer John Pawson and his wife Catherine
‘Everyday cooking is about sharing your love of food with family and friends. With this book I hope that you will feel
encouraged to create new favourites, making everyday meals into something extra-special.’ Add a little Mary magic to
your cooking with 120 brand-new recipes from the inspiring new BBC series. Delicious family suppers, tempting food for
sharing and plenty of sweet treats, all made with everyday ingredients and a clever twist.
In this revolutionary cookbook the authors of the bestselling itsu: the cookbook (almost 60,000 copies sold worldwide)
provide simple, nutritious, easy-to-follow recipes, all of which can be made within 20 minutes. Using ingredients readily
available at mini-markets, they have created 100 deliciously healthy Asian-inspired recipes with noodles, rice, grains and
soups. Why resort to bland ready meals when you can cook itsu-style meals at home in minutes? itsu is dedicated to
skinny but delicious food: light, green and good for you. But it's not just the calories that are taken care of; the 'superfood'
ingredients in the recipes provide optimum nutrition too. And it's food that tastes as good as it looks...
The sacred formulas here given are selected from a collection of about six hundred, obtained on the Cherokee
reservation in North Carolina in 1887 and 1888, and covering every subject pertaining to the daily life and thought of the
Indian, including medicine, love, hunting, fishing, war, self-protection, destruction of enemies, witchcraft, the crops, the
council, the ball play, etc., and, in fact, embodying almost the whole of the ancient religion of the Cherokees. The original
manuscripts, now in the possession of the Bureau of Ethnology, were written by the shamans of the tribe, for their own
use, in the Cherokee characters invented by Sikwya (Sequoyah) in 1821, and were obtained, with the explanations,
either from the writers themselves or from their surviving relatives.
A Washington Post bestselling cookbook Become the favorite family chef with 100 tested, perfected, and family approved recipes.
The healthy cookbook for every meal of the day: Once upon a time, Jenn Segal went to culinary school and worked in fancy
restaurants. One marriage and two kids later she created Once Upon a Chef, the popular blog that applies her tried and true chef
skills with delicious, fresh, and approachable ingredients for family friendly meals. With the authority of a professional chef and the
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practicality of a busy working mom, Jenn shares 100 recipes that will up your kitchen game while surprising you with their ease. •
Helpful tips on topics such as how to season correctly with salt, how to balance flavors, and how to make the most of leftovers. •
Great recipes for easy weeknight family dinners kids will love, indulgent desserts, fun cocktails, exciting appetizers, and more. •
Jenn Segal is the founder of Once Upon a Chef, the popular blog showcasing easy, family friendly recipes from a chef's point of
view. Her recipes have been featured on numerous websites, magazines, and television programs. Fans of Chrissy Teigen,
Skinnytaste, Pioneer Woman, Oh She Glows, Magnolia Table, and Smitten Kitchen will love Once Upon a Chef, the Cookbook.
With 100 tested, perfected, and family approved recipes with helpful tips and tricks to improve your cooking. • Breakfast favorites
like Maple, Coconut & Blueberry Granola and Savory Ham & Cheese Waffles • Simple soups, salads and sandwiches for ideal
lunches like the Fiery Roasted Tomato Soup paired with Smoked Gouda & Pesto Grilled Cheese Sandwiches • Entrées the whole
family will love like Buttermilk Fried Chicken Tenders • Tasty treats for those casual get togethers like Buttery Cajun Popcorn and
Sweet, Salty & Spicy Pecans • Go to sweets such as Toffee Almond Sandies and a Classic Chocolate Lover's Birthday Cake
itsu is dedicated to skinny but delicious food: light, green and good for you. In this book you'll find 100 Asian-inspired recipes for
soups, broths, salads, miso dishes, noodles and rice, as well as favourites such as teriyaki dishes, brown rice pots and iced teas.
There are even tips on how to make sushi and frozen yogurt at home. Every dish provides fewer than 300 calories per serving,
takes fewer than 30 minutes to master and contains minimal amounts of saturated fat. But it's not just the calories that are taken
care of; the 'superfood' ingredients in the recipes provide optimum nutrition too, with potassium-rich avocados, vitamin-packed
cucumbers, edamame beans full of fibre and protein, and pumpkin and sesame seeds bursting with iron and zinc. And it's food
that tastes as good as it looks...
When it comes to the most important meal of the day, this is the book to end all books, a delectable selection of recipes, advice,
illustrations and miscellany. The recipes in the robust volume begin with the iconic full English - which can mean anything as long
as there are eggs, bacon, sausages, mushrooms, tomatoes, black pudding, bread, potatoes and beans involved - before moving
confidently on to more exotic fare such as kedgeree, omelette Arnold Bennett, waffles, American muffins, porridge, roast peaches,
channa masala from India, borek from the Balkans and pães de queijo from South America. There are also useful tips like the top
songs for boiling an egg to, and how to store mushrooms. Interspersing the practicalities of putting a good breakfast together are
essays and miscellanies from a crack team of eggsperts. Among them are H.P. Seuss, Blake Pudding, Poppy Tartt and Malcolm
Eggs, who offer their musings on such varied topics as forgotten breakfast cereals of the 1980s, famous last breakfasts and
Freud's famous Breakfast Dream. Whether you are a cereal purist, a dedicated fan of eggs and bacon or a breakfast-aficionado
with a world view, The Breakfast Bible is the most important book of the day.
True to the 'positive eating, positive living' ethos of Wagamama's idiosyncratic chain of noodle restaurants, this official collection of
recipes shares the secret of the hallmark culinary minimalism that has won it instant cult status worldwide. The distinctive
Wagamama flavour originates from the traditional 200-year-old ramen (noodle) shops of Japan which guarantee nourishment with
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ingredients that cleanse and nurture the mind and body. Suitable for meat-eaters, seafood lovers and vegetarians alike, the 120
recipes have been specially created by the people behind Wagamama's unique house style and concentrate on cooking fresh,
quality ingredients in a way that retains maximum flavour and nutrition. With mouth-watering recipes for appetisers and side
dishes, hearty soups and stir-fries, and exotic sweet-rice desserts and juices, plus hints and tips on ingredients, equipment,
cooking techniques and structuring a meal, this unique collection means that the stylish Wagamama experience is now yours to
take home.Whether you want to impress the health-conscious dinner guest or simply feed family and friends good, wholesome
meals, this book allows you to recreate the best of Japanese cooking with a selection of delicious, low-fat, one-pot meals which
are easy on your time and budget as well as your waistline.
The long-anticipated seasonal cookbook is filled with the chef's observations and advice, as well as chapters on menu planning,
garnishes, and seasoning.
A transformative approach to healthy eating that strips back one's diet to simple, clean, and pure foods that cleanse, restore, and
nourish the body, featuring 60 recipes and a chapter on detoxing. In The Naked Diet, author Tess Ward shares her personal
prescription for renewal: a collection of deliciously simple yet flavorful recipes composed of the most nutrient-rich and simple
foods. This is not a deprivation diet but an achievable lifestyle where food is enjoyed and celebrated in its purest form. Lamb
Meatballs with Rhubarb Sauce, Smoked Tofu Panzanella with Figs, Hot and Spicy Seafood Soup with Crispy Shallots, Soba
Noodle Salad with Cucumber and Mango--these delicious dishes support and fuel the body while encouraging optimal health.
In this revolutionary cookbook the authors of the bestselling itsu: the cookbook provide simple, nutritious, easy-to-follow recipes, all
of which can be made within 20 minutes. Using ingredients readily available at mini-markets, they have created 100 deliciously
healthy Asian-inspired recipes with noodles, rice, grains and soups. Why resort to nasty ready meals when you can cook itsu-style
meals at home in minutes? itsu is dedicated to skinny but delicious food: light, green and good for you. But it's not just the calories
that are taken care of; the 'superfood' ingredients in the recipes provide optimum nutrition too. And it's food that tastes as good as
it looks.
"[Poppy’s] recipes are unshowy, unfussy (for all her Michelin training) and simply make you want to go skipping into the kitchen to
cook."—Nigella Lawson, Nigella.com With Chef and TikTok sensation Poppy O’Toole you'll learn the basics, up your cooking
game, with delicious results every time. This is a cookbook with no judgement. Together, we’ll learn how to make incredible food
at home. We’ll start with the basics: 12 core recipes (or go-to skills) that everyone needs to know, like how to make a pasta sauce,
roast a chicken or make a killer salad dressing. Then we’ll use these core skills as a base for delicious and adaptable recipes that
will up your cooking game—the Staple, the Brunch, the Potato Hero (of course they make an appearance) and the Fancy AF. So,
once you’ve nailed that classic tomato sauce (which I promise will become the new go-to in your kitchen), you can stir it through
pasta, or bake it with eggs for the perfect Shakshuka and, before you know it, you’ll be getting real fancy and making a showstopping Chicken Parmigiana to impress your friends. I'll walk you through 75 delicious recipes, including: • White Sauce: think
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Mac and Cheese and Bacon-y Garlicky Gratin. • Dough: easy flatbreads for Halloumi Avo Breads and Salmon Tikka wraps. •
Emulsions: Chicken Caesar Salad with homemade mayo and next level Steak Béarnaise with Hollandaise and Crunchy Roast
Chips. • Meringue: from Eton Mess Pancakes through to Simply the Zest Lemon Meringue Pie Whether you’re completely new to
the kitchen or looking to elevate your basics with clever tricks, my step-by-step guidance will help you nail delicious food every
time. As a Michelin-trained chef with over ten years’ experience in professional kitchens, I’ve done the years of training so you
don’t have to. It’s okay to make a few mistakes along the way, and together, we'll help you fix them and achieve incredible results
at home. I am passionate about the importance of great food at home, every day—it’s what we all deserve. This is not just the food
you want. It’s the food you need.
An Eating the West Award Finalist 2020 Tex-Mex is a delicious, irreverent cuisine that combines the deep traditions of Texan and
Mexican cooking. Think meaty stews, breakfast tacos, and tres leches cake. Home cooks will learn how to make them all—in
addition to crunchy salads, slow-cooked meats, and fresh cocktails—in this collection of more than 100 recipes from San Antonio
native and Los Angeles chef and restauranteur Josef Centeno. Organized into chapters by type of food—including breakfast,
vegetables, main courses, desserts, and a super nacho party—this is down-home cooking and grilling at its most inspiring.
Presented in a colorful package with more than 100 food and atmospheric photos, this cookbook is a hands-on winner for anyone
who loves big flavors, casual parties, and firing up the grill.
Bored of Pret? Depressed by M&S? And sick of Itsuu? Made in the Office helps you reclaim your workday lunch (as well as
breakfast and snacks) by showing you how to make simple and healthy meals in your office kitchen - all with just a kettle,
microwave and toaster. The book shows you that you don't need to have a fully equipped kitchen to knock up avocado and
poached eggs on toast (you can poach eggs in the microwave!); and you don't need chef training to make pesto courgette pasta.
And you don't need to think ahead the night before, either. You can make 70 quick, simple and healthy dishes in your lunch hour.
Lily Simpson runs The Detox Kitchen, whose boutique delis and specially designed health menus have won thousands of
customers – including international celebrities. She and consultant nutritionist Rob Hobson are devoted to their philosophy of great
health through great food. Inside this book are 200 of Lily's exquisite recipes – brightly delicious and packed full of flavour thanks
to her clever combinations of herbs, spices and oils. All wheat-, dairy- and refined sugar-free, you'll find recipes for invigorating
breakfasts, zingy raw salads, delicious snacks and dips, vibrant fish and meat dishes, and scrumptious sweet treats. But this is not
just a recipe book. Rob explains how to use these dishes to target your health needs, whether that's losing weight, gaining energy,
getting clearer skin – or just having a weekend detox after a few days of indulgence. Eat your way to glowing health with this smart
new guide to daily wellbeing.
Sayonara, sushi! The latest Japanese food craze hitting America, Canada, the UK, Australia, the Philippines, and other countries
around the world is ramen noodle soup. Not to be confused with the cheap, packaged variety, indie chefs in NYC, San Francisco,
LA, and London are making big names for themselves serving this popular Japanese comfort food. Ramen Fusion Cookbook is
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highly visual, with appetizing full-color photography and recipes for 40 savory soups. These recipes feature the current fusion trend
in ramen, which highlights influences from Korea, Vietnam, China, Thailand, Mexico, and the U.S. Ramen Fusion Cookbook's
recipes are portioned for a family and include: - Traditional, as well as inventive, recipes - Ways to make different types of noodles
from scratch, and how to cook them perfectly - Recipes for different broth bases--some heavy, others light, with chicken, pork, and
seafood - Recommendations for different types of spices, seasonings, and oils - Coverage on additional ingredients and how to
prepare them for ramen - Tips on properly assembling the dishes
Don't know what to do with tofu? Tofu is the perfect ingredient for anyone looking to cut down on their meat consumption. It can be
crisp, crunchy, soft or creamy. Its subtle flavour lends itself to both sweet and savoury dishes: you just need to know how to use it!
With guidance on how to store, prep, season, marinate and flavour, this fantastic book is packed with hacks to convert tofu haters
and make this super ingredient the star of the show. See just how versatile tofu can be, with 60 delicious recipes ranging from
traditional phos, stir-fries and salads to the more unexpected: burritos, brownies and even smoothies!
Self-taught cook and food blogger Leah Itsines is happiest when she's preparing delicious food for the people she loves. She's on
a mission to help others make healthy eating an easy lifestyle choice by promoting creativity and con?dence in the kitchen. With
over 100 colourful recipes that are close to Leah's heart, The Nourishing Cook will inspire you to have a go and learn for yourself
just how effortless it is to create nutritious meals that everyone will want to eat. You'll discover: *A clear approach to nutrition for
every meal. *How to love making simple, yummy food by going back to cooking basics. *Leah's tips for food shopping, setting up
her kitchen and her all-time favourite staples. *How to boost your energy and reset your body with her ?ve tailored 'days on a
plate'. Leah's passion for healthy, wholesome food shines through on every page, and the key ingredient here is balance - if you
enjoy a varied diet that is flexible and full of wholefoods, you needn't deprive yourself of anything! This is a specially formatted
fixed-layout ebook that retains the look and feel of the print book.
“The most exciting intellectual adventure I've been on since reading Robert Pirsig’s Zen and the Art of Motorcycle Maintenance.”
—Christopher Lehmann-Haupt, New York Times Gary Zukav’s timeless, humorous, New York Times bestselling masterpiece, The
Dancing Wu Li Masters, is arguably the most widely acclaimed introduction to quantum physics ever written. Scientific American
raves: “Zukav is such a skilled expositor, with such an amiable style, that it is hard to imagine a layman who would not find his
book enjoyable and informative.” Accessible, edifying, and endlessly entertaining, The Dancing Wu Li Masters is back in a
beautiful new edition—and the doors to the fascinating, dazzling, remarkable world of quantum physics are opened to all once
again, no previous mathematical or technical expertise required.
Jason Atherton brings inexpensive, accessible gourmet food into the home kitchen. This book shows readers how to create
mouthwatering meals within a tight budget at home. Based on the idea of a two-course meal - a starter and main course, or a main
course plus dessert - there are more than 80 recipes to choose from.
Acclaimed chefs Tony Singh and Cyrus Todiwala are on a mission to wake Britain up to the versatility of spices. For too long, our spices have
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sat unused and dusty in cupboard shelves, when just a mere sprinking of cumin, a dash of turmeric or a handful of star anise has the power
to turn our everyday food into an explosion of tastes and smells. Tony and Cyrus have taken to the road, exploring the British Isles and
adding their own spicy twist to our most classic and best-loved dishes. Try jazzing up a Sunday roast chicken with a honey and ginger,
adding a cumin and coriander kick to a shepherd's pie or lacing a Victoria sponge with aromatic fennel seeds and cardamom. With delicious,
everyday recipes accompanied by Cyrus and Tony's top tips and favourite spices, The Incredible Spice Men will demystify the contents of
your spice rack, and open your everyday cooking up to a world of exciting new flavours.
Australian and New Zealand edition THE NO. 1 BESTSELLER IN AUSTRALIA AND THE UK BASED ON THE LATEST
GROUNDBREAKING SCIENCE THE ULTIMATE GUIDE FROM THE CREATOR OF THE 5:2 – HOW TO COMBINE RAPID WEIGHT LOSS
AND INTERMITTENT FASTING FOR LONG-TERM GOOD HEALTH AN EXCITING NEW PROGRAMME BUILT AROUND A MORE
MANAGEABLE 800-CALORIE FAST DAY Six years ago, Dr Michael Mosley started a health revolution with The 5.2 Fast Diet, telling the
world about the incredible power of intermittent fasting. In this book he brings together all the latest science (including a new approach: Time
Restricted Eating) to create an easy-to-follow programme. Recent studies have shown that 800 calories is the magic number when it comes
to successful dieting – it’s an amount high enough to be manageable but low enough to speed weight loss and trigger a range of desirable
metabolic changes. Depending on your goals, you can choose how intensively you want to do the programme: how many 800-calorie days to
include each week, and how to adjust these as you progress. Along with delicious, low-carb recipes and menu plans by Dr Clare Bailey, The
Fast 800 offers a flexible way to help you lose weight, improve mood and reduce blood pressure, inflammation and blood sugars. Take your
future health into your own hands. ‘I lost 16kg in the first 8 weeks and then another 6kg. I’ve never been healthier.’ Denise, 51
Mitsy, a remarkable oven mitt and co-host of acclaimed America's Test Kitchen Kids podcast, Mystery Recipe, is going to culinary school.
She encounters and overcomes relatable challenges, encouraging children reading to do the same. It includes a recipe for chocolate chip
cookies and an audio cookalong with Mitsy. In this heartwarming and playful story, we meet Mitsy, a young oven mitt who has spent her
whole life in the mitten factory. Mitsy is a lot of things, and one of them is nervous. When she is accepted into Miss Copperpot's Acedemy for
Useful Utensils, the magical boarding school where kitchen utensils go to learn how to assist in cooking, she is nervous to leave her home
and meet other heat-proof utensils. But her first days at school bring together a diverse cast of characters, inspiring kitchen facts, and a story
to empower kids so that when they, too, feel nervous, they remember that they can do anything.
Providing a broad overview and packed with examples, A COURSE IN PHONETICS, 7e remains the ideal introduction to phonetics-no
previous knowledge required! With its reader-friendly writing style, the book introduces concepts of speech production, describes speech in
acoustic terms, and teaches practical phonetic skills, including IPA transcription. In addition, expanded sections on acoustic phonetics and
speech motor control help readers use tools for digital inspection and manipulation of speech. Important Notice: Media content referenced
within the product description or the product text may not be available in the ebook version.
As featured in The Times and The Daily Mail. Are you at a point in your life where health is becoming more of a priority? Are you confused by
ever-changing headlines that contrive to make the simple act of eating a peril rather than a pleasure? The Midlife Kitchen has the answers.
Midlife is not a time to be concerned with food fads and foibles, but rather a glorious opportunity to wrest back control of your eating in the
interests of health, happiness and a long life. Taste must certainly come first, but with health firmly snapping at its heels, underpinned by wellestablished nutritional common sense. Busy lives require simple, sustaining recipes that incorporate health-giving ingredients without too
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much fanfare or fuss. This book is not about 'clean-eating' or super foods, detoxing or restriction. Instead, it is about building up a balanced
and diverse diet, with less sugar, better fat and good carbs. Alongside each recipe is the Midlife Kitchen emblem, the star anise. With each of
the eight seeds representing a specific Midlife Health category - such as Hormone Harmony; Mind, Memory, Mood; or Heart Health - authors
Sam and Mimi are able to provide simple nutritional information. Health tips explain the benefits of certain ingredients, while 'Why We Love It'
sections explore the advantages of cooking each dish. Midlife Must-Haves show how to create homemade essentials such as Midlife Grownup Granola, Midlife Power Porridge and Midlife Sweetener. From Seared Sirloin on Pan-roasted Veg to The Mother of All Greek Salads,
Nurture Bircher to Three-ginger Fire Cake, the recipes in this book come together to create a vibrant menu bursting with mouth-watering
flavours.
In this revolutionary cookbook the authors of the bestselling itsu: the cookbook (almost 60,000 copies sold worldwide) provide simple,
nutritious, easy-to-follow recipes, all of which can be made within 20 minutes. Using ingredients readily available at mini-markets, they have
created 100 deliciously healthy Asian-inspired recipes with noodles, rice, grains and soups. Why resort to nasty ready meals when you can
cook itsu-style meals at home in minutes? itsu is dedicated to skinny but delicious food: light, green and good for you. But it's not just the
calories that are taken care of; the 'superfood' ingredients in the recipes provide optimum nutrition too. And it's food that tastes as good as it
looks...
Ainsley Harriott is one of the nation's all-time favourite television chefs and is also a best-selling BBC author. Barbecue Bible was an instant
hit when it was released in 1997 and it continues to top the chart for barbecue books every summer. This edition of the classic title has been
redesigned with a fresh contemporary look, and some of the best recipes from Ainsley's Big Cook Out have been added to turn this into the
Ultimate Barbecue Bible. It will appeal to all Ainsley fans as well as anyone looking for a definitive collection of barbecue recipes. The
cookbook is packed with mouth-watering dishes inspired by flavours from around the world, including a host of sensational salsas,
marinades, barbecue breads and summertime drinks to complete your menu. Ainsley's Ultimate Barbecue Bible also contains revised
barbecue information, practical cooking tips and themed menus to help you sizzle your way to the ultimate open air feast.
Itsu 20-minute SuppersQuick, Simple & Delicious Noodles, Grains, Rice & SoupsMitchell Beazley

Winner of the Guild of Food Writers General Cookbook Award 2020 'A manual for living and a declaration of hope'
Nigella Lawson 'A moving testimonial to the redemptive power of cooking. Generous, honest and uplifting' Diana Henry
There are lots of ways to start a story, but this one begins with a chicken... When the world becomes overwhelming, Ella
Risbridger focuses on the little things that bring her joy, like enjoying a glass of wine when cooking, FaceTiming with a
friend whilst making bagels, and sharing recipes that are good for the soul. One night she found herself lying on her
kitchen floor, wondering if she would ever get up – and it was the thought of a chicken, of roasting it, and of eating it, that
got her to her feet and made her want to be alive. Midnight Chicken is a cookbook. Or, at least, you'll flick through these
pages and find recipes so inviting that you will head straight for the kitchen: roast garlic and tomato soup, uplifting chillilemon spaghetti, charred leek lasagne, squash skillet pie, spicy fish finger sandwiches and burnt-butter brownies. It's the
kind of cooking you can do a little bit drunk, that is probably better if you've got a bottle of wine open and a hunk of bread
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to mop up the sauce. But if you settle down and read it with a cup of tea (or a glass of that wine), you'll also discover that
it's an annotated list of things worth living for – a manifesto of moments worth living for. This is a cookbook to make you
fall in love with the world again. Featuring an entire chapter on storecupboard recipes. 'Risbridger is the most talented
British debut writer in a generation' Sunday Times 'A big old massive heart exploding love story' The Times
Recipes you’ll want to make over and over again from Britain’s Best Home Cook winner Pippa Middlehurst (aka
@pippyeats). Dumplings and Noodles explores the traditional cooking methods behind some of our best-loved Asian
dishes. With over 70 recipes and techniques, step-by-step instructions, options for quick and easy substitutes and even
the science behind dumplings and noodles, this book is an essential guide for modern home cooks. Whether you fancy
barbecue pork bao, chilli oil wontons, miso ramen, aromatic lamb biang biang or dan dan mian, this mouth-watering
collection of super-fresh and versatile recipes is sure to satisfy every craving.
**FREE SAMPLER** Started back in 2012, HelloFresh is the world's leading recipe kit service. Each week their
customers receive delicious recipes, recipe cards and all the fresh ingredients to cook them from scratch, straight to their
door. In their debut cookbook, Head Chef and HelloFresh Co-Founder Patrick Drake will share the all-time top 100
recipes and techniques, as tested by millions of customers. Whether you're a beginner who likes clear instructions, or a
seasoned cooked looking for quick mid-week inspiration, Recipes That Work is the simplest way to get delicious dinners
on the table in around 30 minutes. These recipes require minimal effort and no complicated techniques. Impress friends
and family with tasty, nutritious dishes such as Roasted Honey Feta with Crispy Sweet Potatoes, Super Mexican
Shepherd's Pie, and HelloFresh's famous Prawn and Prosciutto Linguine. This is not a cookbook that will just look pretty
on a shelf, but one that will become the most reliable, sauce-spattered, page-folded, go-to book in your kitchen. The book
will feature: - 100 delicious HelloFresh customer-approved recipes and techniques with step-by-step photography Extensive vegetarian options - Key techniques for easier cooking - Tips on equipping your kitchen on a budget - A list of
store-cupboard essentials - Quick recipes for post-work suppers, most ready in under 30 minutes **We hope that you
enjoy this free sampler.**
Named Cookbook of the Year by the Sunday Times (UK) Fortnum & Mason Food & Drink Awards Cookery Book of the
Year 2015 The Guild of Food Writer's (UK) Award Winner for Best First Book "Honey & Co.'s food--taking its cue from
generations of dedicated home cooks--captures everything that is generous, hearty, and delicious in the Middle
East."--Yotam Ottolenghi After falling in love through their shared passion for food, Itamar Srulovich and Sarit Packer
launched Honey & Co., one of London's hottest new restaurants, in 2012. Since opening the doors, they have created
exquisite dishes, delectable menus, and an atmosphere that's as warm, inviting, and exotic as the food they serve.
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Recipes include spreads and dips, exquisitely balanced salads, one-pan dishes, simple fragrant soups, rich Persian
entrees, the tagines of North Africa, the Sofritos of Jerusalem, and the herb-infused stews of Iran. HONEY & CO. brings
the flavors of the Middle East to life in a wholly accessible way, certain to entice and satisfy in equal measure.
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker, featuring 101 all-new simple,
vegan recipes that all require 10 ingredients or less, 1 bowl or 1 pot, or 30 minutes or less to prepare Dana Shultz
founded the Minimalist Baker blog in 2012 to share her passion for simple cooking and quickly gained a devoted
worldwide following. Now, in this long-awaited debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely
plant-based, mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this practical but inspiring
cookbook includes: • Recipes that each require 10 ingredients or less, can be made in one bowl, or require 30 minutes or
less to prepare. • Delicious options for hearty entrées, easy sides, nourishing breakfasts, and decadent desserts—all on
the table in a snap • Essential plant-based pantry and equipment tips • Easy-to-follow, step-by-step recipes with
standard and metric ingredient measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach to
cooking for anyone who loves delicious food that happens to be healthy too.
The new book from the bestselling Medicinal Chef, Dale Pinnock, provides 80 new recipes to eat healthily day-in day-out.
Dale acknowledges that breakfast is, for many people, the first hurdle in a healthy diet as time pressures force us to
make unhealthy choices. Here Dale provides ideas from eggs royale, chilli chocamocha breakfast bomb, to an indulgent
brunch of beetroot and smoked mackerel frittata. Throughout the day, snack on choc & nut oat bars or sesame chocolate
fudge. Lunchbox ideas include Roast root and rocket salad with honey mustard dressing, Cheeky chicken & lettuce rollups and Miso mushroom noodle soup. The need to get food on the table quickly in the evening is answered with familyfriendly dishes such as pad thai, green curry salmon burgers, cholesterol-busting chicken curry or one-pot Moroccan
vegetable tagine. This new book also includes several healthy meat-based recipes such as a Chicken & pink grapefruit
powerhouse salad or a healthy kebab to lure you away from the takeaway. Short explanations alongside every recipe
highlight the incredible nutritional benefits of a wide range of ingredients we all know and love, and easy-to-use symbols
show which bodily systems and conditions each recipe can help with. A special index lists recipes by the area of health
they aid, including: Skin Joints and Bones Respiratory system Immune system Metabolic system Heart and circulation
Digestive system Reproductive & urinary systems Dale feels passionately that making a long-term change to the way you
eat is a far better path to good health than short-lived, difficult-to-follow diets. Simple, tasty, good for you - now it's never
been easier to be healthy every day.
115 recipes--wholesome new creations and celebrated favorites from the blog--from the husband and wife team behind
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Two Peas & Their Pod TWO PEAS & THEIR POD celebrates a family, friends, and community-oriented lifestyle that has
huge and growing appeal. Maria the genuine, fun, relaxed mom next door who's got the secret sauce: that special knack
for effortlessly creating tantalizing and wholesome (and budget-friendly) meals with ease. From a Loaded Nacho Bar
bash for 200 guests to quick-and-easy healthy weeknight dinners like never-fail favorites like One-Skillet Sausage Pasta
or Asian Pork Lettuce Wraps (always followed by a fab dessert!), Maria shares her best lifestyle tips and home cook
smarts. An essential resource for parents looking to update their healthy, inexpensive, time-saving, kid friendly meal
roster; aspiring home cooks who want to eat-in delicious food more than they eat out; as well as anyone looking to share
their love of food and the giving spirit with their neighbors, TWO PEAS & THEIR POD will help readers bring home that
(achievable!) slice of Americana, where families come together to enjoy fresh and nutritious meals and there's always a
batch of still-warm cookies waiting on the counter.
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